
FLAVOR NOTES

Inspired by today’s lighter, brighter refreshments, 

this tropical white blend delivers full wine integrity 

with a fresh twist. Big tropical energy in a clean, 

cool package. Pineapple and citrus blossom hit 

first, with juicy lime, lush melon, and a kiss of floral 

rounding out the sip. Light bubbles keep it lifted, a 

hint of sweetness smooths the edges. Delicious on 

its own—or however you make it yours.

Winemaking

Flavorful, not flavored. Our winemaker layers classic 

California varieties—including Sauvignon Blanc, Pinot 

Gris, Gewürztraminer and Chardonnay—balancing 

expressive flavor and texture while keeping the ABV 

refreshingly low. Slow, cool fermentation locks in 

lifted aromatics and crisp acidity, delivering a clean, 

fruit-forward style that’s juicy, bright, and made to 

shine, without any extras.

Structure & Style

Light-bodied   /   Lightly effervescent 

11% ABV   /   Sustainably farmed

How to Serve

Chilled · Over ice · With a splash of fruit—

easy to pour, easy to love.
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Not your sommelier’s wine list—and that’s the point. 

Chilled, shared, over ice or under string lights. 

Poolside. Fireside. First sip or last call. Ranch Wine 

shows up for all the casual, connected moments—

and fits where wine hasn’t, until now.

From the team behind Bonterra comes Ranch 

Wine—a bold, breezy take on California wine, 

crafted from classic grape varieties and 

sustainably grown for wherever the mood takes 

you. Lightly effervescent and lower in ABV, it 

delivers vibrant, fruit-forward flavor whether 

poured over ice, dressed with fruit, or sipped 

straight—no rules, just vibes.
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